
TASTING NOTE

Celastrina 2021

Fine and complex aroma, a mixture of  floral 
and fresh fruit notes, with hints of  
Mediterranean herbs.
In the mouth it has a very fresh and friendly 
entry with a sweet sensation. Velvety mid palate, 
with a balance between fruit, minerality and a 
present but not aggressive acidity. Long and 
persistent finish.

 Organic

VARIETIES
75% Garnatxa Negra

25% Syrah

SOIL TYPE
Sand with clay content on 

limestone rock.

VINEYARDS
The grapes come from different plots in 

Terra Alta, all organically grown. 
Vineyards between 30 and 50 years old 

with very low yields that give 
concentration and minerality to the wine.

Pale pink color with a salmon-colored hue with small 
bluish reflections.

13% Vol. 6 - 8ºC

Early manual harvest in 200 kg boxes 
with careful selection in the field and 

later also in the cellar. Cooling the 
grapes to 3-5 ºC for about 24 hours. 

Direct pressing with whole bunches to 
limit skin contact. Only the first fraction 

of  the must, the Mosto Flor (free-run 
juice), obtained with a gentle pressure, 
is used. Spontaneous fermentation with 

wild yeast in stainless steel tanks. 
Bâtonnage of  fine lees for three months 
in order to achieve more creaminess in 

the mouth and long life. 
Slight clarification and filtration

 before bottling.

ELABORATION

Did you know...?

Sushi or any type of  
fish. A very gastronomic 

wine.

RECOMMENDED PAIRING

The Celastrina is a small blue butterfly. Its common name is Naiads 
from Greek mythology, which refers to the typical habitat of  this 

species, near the watercourse, shady and humid areas.

AWARDS

SILVER

GR
ENACHE DU MONDE

2018
Herència Altés

D.O. TERRA ALTA

CLIMATE

Mediterranean with continental 
influence: cold winters and hot summers 
with many hours of  sunshine.

Notorious influence of  the balance of  2 
winds: the Garbí, a gentle sea breeze that 
brings humidity, and the Cierzo, a cold 
and dry wind from the northwest.

Very low rainfall: annual average of  
450mm.


